ZUCCHINI LASAGNA 

1 pound ground chuck 

2 (16-ounce) cans whole tomatoes, undrained 
and chopped 

2 bay leaves 

2 cloves garlic, crushed 

1 (6-ounce) can tomato paste 

Ys cup chopped onion 

Y, cup chopped fresh parsley 

Yq teaspoon salt 

VY, teaspoon pepper 

Y4 teaspoon dried whole thyme 

Ys teaspoon dried whole basil 

6 medium zucchini (about 22 pounds), 
unpeeled and thinly sliced 

1 cup (4 ounces) shredded mozzarella cheese 

Vegetable cooking spray 


Cook beef in a skillet until browned, 
stirring to crumble; drain off pan drip- 
pings. Stir in next 10 ingredients; bring to a 
boil. Reduce heat, and simmer, uncoy- 
ered, 30 minutes or until thickened, stir- 
ring occasionally. Remove bay leaves. 

Layer half each of zucchini, meat sauce, 
and cheese in a 13- x 9- x 2-inch baking 
dish coated with cooking spray; repeat 
layers, except cheese. Bake, uncovered, at 
375° for 35 minutes. Top with remaining 
cheese, and bake 5 minutes. Let stand 
10 minutes. Yield: 8 servings (about 
212 calories per serving). Anita Cox, 

Fort Worth, Texas. 


